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Well,  question  day  is  here  again.     And  I  don't  mind  telling  you  that  I'm 
almost  m  shreds  and  tatters  from  running  around  so  fast  this  week  trying  to 
find  answers  to  your  questions.    After  all,  right  in  the  middle  of  summer  is  a 
hot  time  for  answering  difficult  questions,  don't  you  think?    And  several  of 
this  week's  queries  were  "posers,"  to  put  it  mildly.     I»m  sure  they  WoulJ 
stumped  Solomon  in  all  his  wisdom,  7  ave 

lor  example,  one  hot  day  I  had  a  letter  from  a  lady  who  said  she  was  in 
a  terrific  hurry  for  a  recipe  for  Bath  buns.  Bath  buns]    I  was  just  plain 
stuck.    I'd  never  even  heard  of  Bath  buns  befoTeT    So  I  rushed  ar^nd 
S;^?  ™  informed  on  these  food  and  cookcry^LTafd 
they  couldn't  tell  me  a  thing  about  Bath  buns.    Of  course,  the  name  raised  all 

iTH  It"5,  *l  "*  ^    1  th°U^t  ma^e  ™*  -  kind  of  to  you  eat 

wtd     i I  I  IT  find/°-self  at  just  that  moment      I  began 

l\lTZ      I        ,ld  su^est  a  little  bathtub  lunchbox  and  all  that  Then 

lol7n  thPC^aPS  W6ren,t  ^ything  t0  eat  a11  -  Sbi  they  were' 

soap  in  the  shape  of  buns,  or  dear  knows  what.  7 

lady  whrhad'lIvPdlr'  ^  *T?  ^  *»  deSP&ir'  1  jUSt  haPPcned  *°  talk  to  a 
ShTsay    a1a  h  bln  SVSS  If  "S'  Pr°St°*  1  ^  the  right  answ-- 

containing  currant      T t <?  ri  Ugh>  ""fj*  roll»  geno^lly  round,  and  usually 

these  bunt  fTrsTb^came    0  1?°?,  %m  °f  Bath  in  ^ 

but  maybe  the S  ?  T*  *  a  reCip°  for  tho  original  Bath 

maybe  the  description  will  give  you  an  idea  of  how  to  make  them. 

Wory^aLtW        f  °Ut  t0  heaVe  a  larSe  siS*  of  relief  at  solving  this 
VZuT ft    S  "he0  °W?  L°r,anSWe.r'  WaS  a  *»Bti«>  ^om  aman 

inquired  as  to  whet W  £?,T     n    5"  Wlf°  US°d  t0  SeaS0n  S™P-    He  also 
wnether  this  same  1  af  was  used  in  making  bay  rum, 

leaf.  EereVwha^  I  Wned  "V*  Wen\"  *™  the  facts  about  the  bay 
*  ^8  dried  fom   come7?rom  tS  LIT? •  S°  famUiar  to  a11  ^ood  cook* 

and  other  i^diterranean  1°  t  ^  ^  Whi°h  gr°WS  wild  in  G^ece, 

^°  bay  tree  also  goes  bv^he  nZ  S'L"?  ^  in  80mo  °f  0Ur  s™the™  "tate.. 
name  confuse  you  between  tho  I      °  i^01  treG'    But  don,t  let  that 

S^eet  bay  la  L  relation  !  b&y  ^  0Ur  COmmon  wild  laurel  shrubs, 

aut  theleaves  do  ^  1  sometWal  v^^^111  0r  8h"*  Wel>  for  ™e. 
^Pe  and  deep  green  color  was  fn  tl    '  ^  f raffaat  bay  leaf  With  its  ™oth 
P0«try.    HemembS  reaSin^  aW  ?>,      -TT*  &reekS  &  Symho1  of  heroism  and 

reading  about  the  victor's  brow  crowned  with  a  laurel  wreath? 
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Well,  wo  prosaic  moderns  consecrate  this  same  famous  leaf  to  the  seasoning  of 
food  —  especially  soup. 

As  for  this  bay  leaf  and  bay  rum,  they  have  nothing  in  common  either  except 
the  name.    Bay  rum  owes  its  name  to  its  manufacture —  the  distilling  of  rum  from 
the  leaves  of  the  bayberry  or  allspice  tree. 

Now  here's  another  question  —  a  very  practical  one  for  just  now  when  so 
much  fresh  fruit  is  in  season.    A  listener  asks  the  best  way  to  keep  fruit  from 
turning  dark  after  cutting.    She  mentions  particularly  bananas,  poaches,  pears 
and  apples.    Well,  one  way  to  avoid  discoloration  from  exposure  to  air  is  to 
cover  the  cut  fruit  with  an  acid  juice.    For  example,   suppose  you  are  going  to 
have  sliced  bananas  for  supper.    Just  squeeze  a  little  lemon  juice  over  the 
slices  and  they  won't  darken.    Lemon  juice,  orange  juice  and  pineapple  juice 
are  all  useful  for  this  purpose.    You  can  use  them  to  good  advantage  over  any  of 
the  fruits  that  discolor  this  way. 

When  you  are  preparing  apples  or  peaches  or  pears  for  canning,  you  may 
also  havo  this  problem  of  the  darkening  of  fruit.    Here  you'll  find  it  a  good 
idea  to  drop  your  fruit  in  lightly  salted  water  during  preparation.    Use  a 
teaspoon  of  salt  to  each  quart  of  water.     Some  people  use  vinegar  in  water  the 
same  way. 

Now  here's  a  letter  from  a  lady  who  wants  to  know  whether  melons  have  any 
food  value  or  whether  they're  just  all  water  and  color  and  flavor.    Well,  the 
people  who  know  their  vitamins  say  that  muskmelons  are  unusually  rich  in  the 
matter  of  vitamins.    As  a  matter  of  fact,  they  have  one  of  the  best-looking 
vitamin  records  on  the  whole  food  chart  —  all  four  vitamins  pretty  well 
represented.    That's  unusual,  you  know.    For  vitamins  A  and  C,  muskmelons  rate 
"excellent";  for  G-  they  are  "good";  and  for  3  they  rate  "fair." 

As  for  watermelons,  they're  a  fair  source  of  these  four  vitamins.  Of 
course,  a  rating  of  "fair"  isn't  nearly  as  high  as  "excellent"  or  even  "good", 
but  remember  that  fruits  get  their  vitamin  ratings  by  weight  —  pound  for  pound. 
And  since  we  eat  a  good  deal  more  poundage  of  watermelon  at  a  time  than  we  do 
of  most  fruits,  we  naturally  get  more  vitamin  value.    Beside  that,  we  eat  melon 
raw  and  fresh  cut,  so  it  keeps  some  of  the  vitamins  that  would  get  lost  in 
cooking  or  drying  or  exposure  to  air. 

But  while  we're  mentioning  food  value  in  melons,  lot's  not  forget  to  give 
them  credit  for  more  than  vitamins.    They  also  contain  fruit  sugar  and  some 
mineral  value. 

Well,  one  question  leads  to  another.    And  now  I'd  like  to  answer  the 
lady  who  asked  for  something  different  in  a  melon  dessert.    I'll  suggest 
cantaloupe  custard.    Ever  try  it?    Well,  you  make  it  like  this:  Cook  2  cups  of 
cantaloupe  pulp  with  one  cup  of  sugar  until  soft.    Then  add  nutmeg  to  season 
and  3  well-beaten  eggs.    Cook  this  mixture  in  the  upper  part  of  a  double 
boiler  until  it  thickens.    Pour  into  individual  glasses  and  chill.  Garnish 
with  whipped  cream. 

Cantaloupe  custard,  I  call  it.    But  maybe  that's  stretching  a  point, 
•ay be  I'd  better  confess  that  technically  this  isn't  a  true  custard  because  it 
contains  no  milk.    But  it's  almost  a  custard  —  cooked  just  as  you  cook  soft 
custard. 


